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TEPPANYAKI SET MENU 1

BRPELYy A =2—1 | BRBREERL | ETopr] NEMARF 1

APPETIZER ik | FFHE%

oj|u]e}o] #]
Sunomono
HEDP | WEEDH | 22

Vinegared cucumber, seaweed
HINL MBS | BEER, i | A 20],09

Ebi mayo % ¢
g~ | HE B

A ohe
Tiger prawn tempura, wasabi mayo, micro herbs
HFEORES, bW~ a v run—7 | [RIFKAY, FFREES, RIREE | o] MEHZ, Aot o] 325 2

Y,

Sashimi and sushi % %
g ] | AR A | AFA R &2 A
Salmon, tuna sashimi
g - vrnm | =X, eieffaq | do,34 §
Chef’s recommendation modern sushi rolls
7 BT THEXVEEER | FIMHEERRER | AZ 24 2 A

Y,

Teppanyaki appetizer % ¢
BRRBET REAYF — | BBEIT 3 | ElgoFr] o3 Efo] A

Tiger prawn, Hokkaido scallop, mushrooms, vegetables
B, JLIEEINAL H, 20 2 B3 | AR, LI E B UL g B3

Eto] A A2, Z7kol &= 7t B B A, of A

MAIN COURSE #%
CHOICE OF ONE
3 - NG | W) Ak 28 Me s
Served with Japanese fried rice, signature teppanyaki sauces
Fr— N RHSREEE Y — A Z | B H IR FrE SRR ER | dE8 T AU A HEokr] Aaet FA AlFgEUT

A4V TRy ()

US Prime beef ribeye Blue marlin fillet Free range chicken
USFo4E—7 Y70 —2R RATFEFD74V 29— — FAHA
32 [ 53 P AR HE 5 bk £ £k B HE
o2 Zejn|g £37] 54 A=A

27

White miso soup ¥
AR | A% | v4 A

DESSERT 7#—4 | it | OIAE

Ice cream or sorbet 2 ¥
TAARZY =L ERIZTr—_ob | KR TR | olo] 2T KA E
Mango, raspberry, yuzu
Y a—= FANY— T | R EBRT T | S, 2 e, 52t

5 ,600+ per person

BN 5,600+ | 229 5,600+

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts ¥ sustainably sourced
SeTOBE® | EIHEERE | A0 28 NURUTY| B AARARF  S—T—F| S | IAE 2TV | BR | 22U o | SRR | ADE YRS | WL | 87
All prices are in PHP, VAT-inclusive STOMBITR IR EENTBYETA ks — brgv— | TTERAEEHE, EREHUR,
and subject to 10% service charge. SE100% BLITEE LRI LT ES,
Please advise our service team prior to :
ordering should you have any food allergies,

PHPZ EA|EH,
T MR10%755 %, VAT7} 3Hel 7HA4 0 2 10%2] AH|2a30]
e b — > WRIEE T ayid, 2 |23 gych F26t7] doll 54 del=27u 3
BERCEM 7 VLF — AHHIRO S0 A5 25513 FRICETER, AR AR nlz £ 2o] QWS 27 ARgto] Qlow A
intolerances, or special dietary requirements. IR B, H|A Eloj|7] WA 2a] ZAA|LQ.

BRUBICY —ERAF—MIBHALNIEEN,




TEPPANYAKI SET MENU 11

PRBELY IR =2—2 | P EE2 | HIolr] HEH R 2

APPETIZER i3t | FFH% | olmleto] A
Sunomono
EcD®) | BifEhL | ARk
Vinegared cucumber, seaweed
RS | BRI, B | 29 20,09

Ebi mayo % ¥
WE~a | EEELEL | S ot
Tiger prawn tempura, wasabi mayo, micro herbs
HFEORRS, bIU~I w4 ran—T | RIFRAY  FFREHE, BRIREH | etol A MH 4, Aot nlo] 325 E

Sashimi and sushi % ¢
g FE] | AR R | AFA P & A A
Salmon, yellow tail, tuna loin sashimi, grilled otoro maki
R F—E Ao F wo8, Kb RKtan—L | =X, SRESHRAERE AR BeRalb e s
Ao, o], A 3, 2 Hrpdo|eo]

Teppanyaki appetizer ¥ %
PMBET REAY— | Bebhe I ¥ | el Zofr] ol g glo] A
Tiger prawn, Hokkaido scallop, Patagonian toothfish, mushrooms, vegetables
B, ALBER X T SR TETAFRA EDOZ I | IR, AL E 5 0L R & B, s
Eto]7 A%, Z7tol = Zteju], stef Lo} H 2 W A o)

MAIN COURSE %%
CHOICE OF ONE
ALY FAyY () | T3 - AE S | Y 22371 28 e T
Served with Japanese fried rice, signature teppanyaki sauces
Fr— U RSk Y — 2R Z | BLH AR, Fragiiibe okl | Q2481 Al YA Elelokr] 4249 4 AFEUth

US Prime beef tenderloin AU Kinross lamb chops Patagonian toothfish

US754 =7 AUFEX VR RFET LFay T tsutsumiyaki
LB A TR £ RS NRREIZTFETAFRADDODOABEE
o] A Tajn|g) &317) QHA FRAE F17 TS BFE L 4 £ S
stet Yo} W27 o]

White miso soup ¥
HEEH | Bk | v4 &2

DESSERT ##—1 | #lt&h | A E
Flexi chocolate namelaka 2
VR FRFHTaa7 | FELBPMGR N | 222 Yydest
White chocolate cremeux, chocolate namelaka, chocolate soil, aero chocolate, togarashi chocolate ice cream
RUANFaalL— L h—FAFhFaal—NFaal— VAL T7aFaal—NEeShR6LFaal— 74 A7V —4
558 S35, Y5 50 ) % 558 )1 4 AeroT5 5 1, H B TG 5 J1 vk Ik
StolE 22 A RA 2FY eyl 222 £ Y o022 2Z, EVFEA] 2FE ofolAa Y

8,740+ per person

T N\8,740+ | EAT 8,740+

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts ¥ sustainably sourced
SETOBMD | WITHEFRE |20 20 AURYTY| BR| AN LTk | S| AR 2Ty [ BE | 2R Fov | SRR AR $RIFOL| AN | 87)s

All é)ricss are in PHP, VAT-incﬁusive STOMBICHBRAENTEDET I gy — L agv— | T L‘)\%tﬁ??ﬁ’ ?ﬁg@;ﬁﬁﬁﬂ, , E%ﬂﬂ%g PHPZ )ij]i]c;:], ]
and subject to 10% service charge. 5y o = e w7 7 WL10% 55 % VAT7} 228HE 740 & 10%9] Au|AQFo
Please advise our service team prior to M i ity MR L T, BOsk | 22 Bt 28] Hol g4 2e=s) 2
ordering should you have any food allergies, BEBICEY 7LV F— BHEHRO SDE25H 55513 R, AR S | TF, B Aol E a3 Algto] 9low A
intolerances, or special dietary requirements. BRBICY—EAF— A BHUFIEE N, 1I‘]E’\fﬂﬁ%l9\ H|A Elof|A] WA &3] FAA 2.




TEPPANYAKI SET MENU II1I
Pl ELy A =a—3 | BEKEENS | Elwopr) AlEH 3

APPETIZER iz | JFH3 | dlmleto] A

Sunomono EkOY | HEEDHL | 2Bk
Vinegared cucumber, seaweed
HAML S | EEREEN, B | Y 20],99

Ebi mayo #i#~3 | EHEAIF | A vt 5y
Tiger prawn tempura, wasabi mayo, micro herbs
HFZDORIS, bIP~a, vArun—7 | RIFKED, TFRE#HE, RIREE | eto]A MHZ, Ate|ntQ mlo]3 25 H

Egg custard ‘chawanmushi’ FBiZEL | HAZGES | AT 4 FS7A T4
Chicken, shrimp, egg® custard served with ikura
HHIBE A WA | YA, M, S EEE = a R | A, 90dS ZEQ AR

Sashimi and sushi #1& %5 | )5 R%R | AR QAR &Y
Akami, uni, salmon belly, yellow tail sashimi
KB T bad =t B FRIG | SRAEEREE RN FH, = ait BREAMA N | ZoEo] $4,AIY, Aofui A B 3
Otoro, unagi, shima aji nigiri sushi
Kia ShE BigiRVER | SRANNAEAR. BE, BEREFHF | Fogo,Fol, A7) x4t
Ume kyu maki
MiZw5% | LA ENFAE | A b7

Teppanyaki appetizer gbige7 <244 — | SRFPIF % | Blobr] olujetol A & 4
Tiger prawn, Hokkaido scallop, patagonian toothfish, mushrooms, vegetables
HfpE, LB RX T =T ETAFRA ZDOZ
PR, ALHE i D R B GE BR3E | BFol A A%, £ 7ol e8], mhef iy o} H 2 WAL o)

MAIN COURSE %%
CHOICE OF ONE
ARV Faya(-hh) | 2 - AE R | ol 228714 22 AE Tbs
Served with Japanese fried rice, signature teppanyaki sauces
Fro— N RS Y — AR Z | BEH SR, R iR R | Q2T Al YA g o] Axet 4 AlsEYth

Omi wagyu striploin A-5 Omi Hime wagyu tenderloin ~ Australian half lobster tail

SEILAVE ARy 7EAY A5 SETHAE 7> X —a g F—ASY T BT RE—F L (CEL)
JELAEPS - A-5 EILHEAE 7 1 WO 2
A-5 ot AE A ot oHy 34 SE BaE 1Y

Lobster miso ¥
7 AX—BRT | iR | §2H 04
Lobster broth, shinshu miso, spring onions
PEFEIZ USRI, 2| RIRKR, FMNRIG, & | A AX o)A ot

DESSERT 5#—b | #it4 | AN E
Strawberry green tea opera 2%
APaRY —HFEART | FEGEHRRBGER | 27] 19 g et
Green tea joconde, berry cremeux, strawberry jam, coconut streusel, roasted sesame ice cream
F5LEFaaL— R AL, TARY —Sp—Ryh
AR ERE, KIRTT e 1Y, R, B0, 15 2 Rk M
dYE 2FE, Hg AR/, 2718, 23Y FERo|A L F7) ofo]A3

16,000+ per person

A 16,000+ | 2219 16,000+

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts ¥ sustainably sourced
SETOBMD | WITHEFRE |20 20 AURYTY| BR| AN LTk | S| AR 2Ty [ BE | 2R Fov | SRR AR $RIFOL| AN | 87)s

All é)ricss are in PHP, VAT-incﬁusive STOMBICHBRAENTEDET I gy — L agv— | T L‘)\%tﬁ??ﬁ’ ?ﬁg@;ﬁﬁﬁﬂ, , E%ﬂﬂ%g PHPZ )ij]i]c;:], ]
and subject to 10% service charge. 5y o = e w7 7 WL10% 55 % VAT7} 228HE 740 & 10%9] Au|AQFo
Please advise our service team prior to M i ity MR L T, BOsk | 22 Bt 28] Hol g4 2e=s) 2
ordering should you have any food allergies, BEBICEY 7LV F— BHEHRO SDE25H 55513 R, AR S | TF, B Aol E a3 Algto] 9low A
intolerances, or special dietary requirements. BRBICY—EAF— A BHUFIEE N, 1I‘]E’\fﬂﬁ%l9\ H|A Elof|A] WA &3] FAA 2.




